


• La Pizzeria was born in the hear of Italy’s Marche region, where 
good food is a way of life and hospitality runs deep. Founded by 
Otello in the early 1990’s the company started with a simple but 
powerful idea : crafting pizza bases using freshly milled durum 
wheat semolina whet for local restaurants and countryside guests. 

What began as a small, hand- on operation has grown – but never 
stayed from its roots. 

• Today with the second generation at the helm and a modern 
1800m2 facility equipped with two production lines, we’ve scaled 
up capabilities  while preserving our artisan soul. Every dough is 
still treated with time and care. Every ingredient is sourced with 
intention. And every partnership is built on trust and shared values.

About Us



What drives us, how we work, why it matters.

• At La Pizzeria, we don’t just make pizza – we honor a 
process. Every base we create starts with purpose@ to 
preserve the craft of Italian baking, to use ingredients with 
provenance, and bring a real honest product to tables across 
Europe.

We work with local mills, farmers, and artisans – not because 
its trendy – but because it’s the right way. 

• Our dough is made slowly, hand stretched by people who 
know how flour should feel and baked on stone to lock in the 
taste and texture.

• Rooted in Place 
• Backed by People
• Transparent in every Step

Our Why and How 



INGREDIENTS 



Ingredient Integrity and 
Supplier Partnership   
• At la Pizzeria, we believe that exceptional products begin with exceptional 
ingredients. Our long-standing relationships with trusted, often family run producers 
across Italy ensures consistency, quality and traceability – values that mirror our own. 

• Regional Grain, Locally Milled. Weve worked with the same trusted mills since the 
early 1990’s. They select high-quality Wheat, milled regularly helping to maintain natural 
and nutrient dough with ideal elasticity. 

The result? A flour that performs beautifully in fermentation and delivers clean, authentic 
flavour.

• Slow Rise, Double Proofed. Every dough batch goes through a natural rise of over 30 
hours. 

The slow double fermentation improves structure, enhances digestibility, and achieves a 
low PH – meaning a lighter texture and that signature SourDough/Lievito Madre aroma.

• Tomato – Our sauces are made with tomato's from Steriltom – fourth generations 
family business based in Emilia Romagna. 

Their dedication to full traceability and minimal processing delivers a pure, bright tomato 
flavor that sets our product apart. 

• Yeast – Our signature natural beer yeast support a slow and low, cold fermentation, 
process that provides a more complex taste, enhances aroma, digestibility, and texture.

It brings consistency and a depth of flavor to all our bases, being lighter and airy.



Sustanability and 
Traceability
• Local Roots, Honest Processes, Certified Quality 

• At la Pizzeria, sustainability is not a trend – it’s a commitment embedded in how and 
where we operate. 

• Local First – We source our key ingredients, including flour and seasonal vegetables from 
trusted producers in the Marche region and surrounding northern Italian regions. This 
drastically reduces transport miles and supports regional local farming economics.

•
• A closed loop Philosophy -Within the family group, Punto Verde plays a key role in 
suppling fresh ingredients to La Pizzeria. This creates a short and transparent supply chain and 
maintaining consistency and seasonality understanding 

• Supporting Regional Resilience – We work with farms and suppliers who priorities 
sustainability and regenerative methods. Beyond environmental impact, we believe in 
economic sustainability and keeping jobs, skills and production alive in regional Italy. 

• Certified and Export Ready – We hold BRC and IFS Certifications (AA Standard), FDA and 
Organic Certification alongside additional recognitions required across the many countries we 
currently export to. Our processes are tightly managed to meet the demands of top tier food 
retailers.

• Traceability from field to Oven- From wheat to finished product, we can tell the full story. 
The transparency is our guarantee of quality and something customers can trust. 



People and Culture 
• The hands, and heritage behind every pizza 

• At La Pizzeria, our strength lies in our people. We are a family-run business – not just 
in ownership, but in how we work.

• A Team build on craft – Our team understand food from the dough makers to the 
logistics team and accountant’s. 

• Many of our team have been with us for years, brining generational knowledge and 
respect for the product.

•
• Tradition meets Innovation – We honor the techniques that matter, hand stretched 

dough, naturally fermented, small batch precision,  while embracing new technologies 
to help support our team. 

• Local Roots and Shared Pride – Most of our team live within the region and come 
from a diverse range of backgrounds. 

• We are proud to contribute to a workplace culture that values diversity, inclusion and 
respect – both inside the company and the wider community.  

• Human Touch in Every Step - from the beginning of the dough making to the packing 
for export markets, our methods and systems are a true celebration of people, and 
their skills. 















THE PINSA ROMANA









Packaging Innovation 
and Flexibility  

Packaging is more than presentation – its 
preservation, communication and a key 
part of the consumer experience. At La 
Pizzeria, our size and structure allows us to 
remain agile, adapting quickly to meet 
partner and market demands. 

• Individually flow-packed slices and snack lines.
• Multi-pack boxes (retail ready)
• Bulk formats for food service 
• Private label customization option
• Our size allows us to pivot quickly and adapt new 

technologies 
• We work directly with partners and co-develop 

packaging and labeling solutions.
• Sustainability driven with low impact materials and 

environmental footprint in mind. 





Advanced Technologies, New Production Facility  

• La Pizzeria’s new production facility – opening by the end of the year 
represents a bold step forward in our commitment to quality, efficiency, and 
sustainable growth. 
• Increased Production Capacity – purpose build to meet the rising 

demand across fresh and frozen formats – without compromising on 
our artisan processes. 

• Smart Fermentation Systems – controlled proofing environments 
ensuing consistency for our signature dough. 
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